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Beef Red Pepper 



Ingredients: 

Undercufs (finely cut) 
Onion 

Spring onions 

Dry, long red chillies 

Garlic 

Comfiour (mode into paste with water) 

Black pepper powdW 

White pepper powder 

Warcestershire sauce 

Sdt 

Oil 

Lettuce 



300 grams 
1 

2stalks 
3 

4cloves 

1 tbsp 

l Atep 

'/4tsp 

2tbsp 

to taste 

3tbsp 

for decoratian 



Method: 

Thickly cut onion, spring onions, red chillies ond gorlic. 
Heat oil in o pot and thoraughiy fry garlic, chillies ond 
undercut. 

Add remaining ingredients except cornRour and cook far 
few minutes; graduoily add camRour whife continuously 
stirring ond cook for 5 minutes. 
Decorate serving dish wim lettuce ond ploce Beef Red 
Pĕpper; ; prt top; serve hot. 
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Fish Yogurt Masala 



Ingredienis: 

Fish rillets 
Onion 

Ginger/gorlic paste 
Fresn corionoW (chopped) 
Mustard seeds 
Yogurt 

E " n 
Grom flour 

Lemon iuice 

Red chilli powder 

Turmeric powder 

Hot spices powder 

Cumin seeds (crushed) 

Salt 

Oil 

Lettuee 



V5skg. 
1 

2tbsp 
Va bunch 
1 tbsp 
250 groms 

1 

4fosp 

2tbsp 
1 tbsp 
1 tsp 
1 tsp 
1 tbsp 
to taste 

4 tbsp + for irying 
lor decorarion 



Method: 

Cut fish hllets into 2-3 inch pieces ond morinate with egg, 
gram flour, lemon juice ond salt; keep oside lor a little 
while. 

Heat oil in o wdc ond fry fish golden. 

Heat oil in o seperate wok ond fry onion gotden; add o!l 

ingredients induding fish but excepr yogurt ond fry, Add 

yogurt ond cook till oil seporotes. 

Decorate serving dish wim leHuce ond ploce fish on top; 

serve. 
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Ingredients: 

Battle gourd 
RibbecT gaurd 
Okra 

Onians (chapped) 

Tamatoes (chopped) 

Green chillies (finel/ cut) 

Fresh coriander (chopped) 

Dried fenugreek leaves 

Red chlllies (crushed) 

rresh corionder seeds (crushed) 

Cumin seeds (crushed) 

Red chilli powder 

Turmeric powder 

Ginger/gariic paste 

Salt 

Oil 

Ginger (finely cut) 




300 grams 

300 grams 

300 grams 

2 

2 

5 

Va bunch 
1 Isp 
1 tbsp 
1 tbsp 
1 ibsp 
telbsp 
tetbsp 
2tbsp 
to taste 

Va cup + tar frying 
tar sprinkling 
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Method: 

Cut both gourds and okra into rounds. 

Heot otl in a wak and fry vegetables; remave. 

Heat ail in o pot and fry onions brown; add all ingredients 

except vegetables and cook till ail separates. 

Add vegetobles and cook on law Aarne for T 0 minutes; dish 

out. 

Sprinkle gingĕr and serve. 
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Hotand SpicyPrawns 
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Ingredients: 

Prciwns (big) 
Onion {chapped} 
Grnger (chopped) 
Whole hat spices 
Coriander powder 
Red chilli powder 
Ginger/garlic paste 
Yogurt 
Scnswpine 

Fresh cariander (chapped) 

Salt 

Oil 



300 grams 
1 

1 tbsp 
1 tbsp 
1 tbsp 

1 tsp 

2 tbsp 
1 cup 

1 fsp 

2 tbsp 
to taste 
3tbsp 



Method: 

Slitapen prawns from cenh"e. 

Heal ail in a wok and fry anian and ginger. Add cariander, 
red chillics, hat spices and ginger/garlic and cook far few 
mmutes. 

Add yogurt and cook till ail separates. 

Add prawns, screwpine, fresh coriandcr and salt; cook for 

2 minutes and dish aut. 
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Fruit Pasta Pudding 



Ingredients: 

Mfxed fruits (canned) 
Nuhneg (powdered) 
Walnuts (chopped) 
Pasto (boiled) 
Sour cream 
Cottage cheese 
e 99 s 

Sugar syrup 
Brown sugar 
Butter (melted) 



1 aip 
Vfctap 
50gram5 

2 cups 
100 grams 
300 grams 
2 

Vi cup 
2tbsp 

50 grams + for brusbing 



Method: 

Brush butteran a Pyrex dish and spreod layer af frui!s in it. 

Sprinkle nufmeg and walnute aver them. 

Mix all ingredients except brown sugar in a bowl and add 

»o dish; sprinkle brawn sugar an top. 

Bake in a pre-heated oven at 1 B0°C for 25 minutes. When 

top turns galden, remave from oven and allow to cool. 
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Okr; 



Siigredients, 

Olcra 

Tamarind pulp 
Fennd seeds 
Cumin seeds 
Mustard seeds 
Coriander seeds 
Green chillies 
Solt 
Oil 



y 2 k g 

V2 OJp 

1 rbsp 

1 rbsp 
1 /2fbsp 

2 tbsp 
6 

tolaste 

cup 



Method: 

• Roast fennel, coriander, cumin and mustard seeds on an iron 
griddle; powder; add tamorind pulp. 

• Slit akras open and fill with prepared masala. 

• Heat ail in a wok and caretully fry okras while stining with 
spoon. 

• Add salt and green chillies and dish out. 
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Fisfi K-arahi 



Inoredienis: 

King B$h filleis 

White vinegor 

Tamotoes (chopped) 

Recl chillies (crushed) 

Green chillies (finely cut) 

Ginger/garlic paste 

Hot spices powder 

Cumin seeds 

Corionder seeds 

Block peppercoms {crushed) 

Yogurt {wnipped) 

Lemon juice 

Sak 

Oil 

Fresh cariander, green chillies, 
ginger {h"nely cut) 



Ikg 

V_ cup 
4 

1 tbsp 
8 

1 tbsp 
1 tep 
1 tsp 
1 tep 
1 tsp 

5 /2 CUp 

4tbsp 
ta taste 
1 cup 

lor sprinkling 



Melhcd: 

Cut fish into srnall pieces and keep oside* 
Marinote with vinegor for 20 mtnutes; wosh ond stroin fish. 
Heat little ail in o frying pan ond fry fish golden. 
Thickly grind corionoW, cumin ond pepper together. 
Thoroughly fry yogurt, tomotoes, ginger/garlic, red chillies 
ond hot sptces in a wok; odd fish, 

Add ground mosalo, lemon juice, green chillies, little oil ond 
solt; tilr wok from side to side. Graduolly odd remoining oil 
ond leave on dum. 

Sprinkle corionder, green chillies ond ginger ond serve. 
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Pickled Clricken 

Inaredients: 

Chicken pieces 
Tomatoes (chapped) 
Onions (chapped) 
Green chillies (big) 
Dried round red chillies 
Garlic (peeled) 
Tomarind pulp 
Fennel seeds 
Onian seeds 
Tunmeric powder 
Corionder seeds 
Ginger (Rnely cut] 
Salt 
Chl 

Filii-;_g Ingrediente: 

Cumin seeds (crusbed) 
Carionder seeds 
Mustord seeds 



3 
3 
5 
6 

6 cloves 

V5s cup 

1 tsp 

1 tep 

1 tsp 

1 tbsp 

2tbsp 

to toste 

1 cup + 2 tbsp 



1 tbsp 
1 tbsp 
2tbsp 




<: 



Method: 

Roast filling ingredients on an iron gnddle ond powder . 
Add salt ortd 1 tbsp tamarind pulp. 

Slitgreen chillies lenghtwise fram centre and fill with masala. 
Heat ail in o pot ond fry anion* brawn; remove. 
In same pot cook chicken, turmeric and salt till dry. 
1 Add oll ingredients except onion and tomarind pulp and fry 
for few minutos. 

• Add pub bnd cook on low ttome for few minutes. 

• Heot 2 losp oil in o rrying pan and saute chillies; add to pot 
arid lcaye on aum. 
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iarnbar 

ingrediawits: 

Yeltaw lentils (sooked) ] cup 

BottJe gourd (cut small) /2 

Eggplants, lomatoes (cul small) 2 eoch 

Pototo 1 
Green chillies, Seed pods (cuf small) 4 each 

Onian {tried) 1 

Ginger/gorlic paste 16 tbsp 
Cumin seeds (roasted and powdered) 1 tbsp 

Penugreek seeds 16 tsp 

Coriander powder ] fbsp 

Red chilli powder 1 tbsp 

Turmeric powder t tsp 

Tamarind pulp 16 cup 

Uike warm woter 2 cup 

Salt to toste 

Tempering Ingrgcttenis: 

Curry leaves few 

Whole dried red chillies 2 

Mustard seeds 1 tsp 

Oil 1 cup 
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Cook lentils, ginger/gadtc, cumin, fenugreek, cariander, 
anian and water in a pot for 4 haurs ar till lentils are tender. 
Add rernaining ingreaients and cook an low Hame. 
When ol[ vegetabfes are tender, mash till wdl-mrxed. 
Heaf ail in a frying pan; fry all tempering ingredients and 
pour on Samber. 

Note: Use wooden spoon for cooking. 
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Potata Kheer 



Ingrediente: 

Pototoes (boiled and mashed) 
Fresh milk 
Whole dried millc 
Candensed milk 
Sugar 

Green cordamams 
Pistachias (finely cut) 
Almonds (finely cut) 
Almands, ptstachias, silver Jeaves 



4 

1 kg 

250 grams 
300 grams 

2 cups 
6 

20 
20 

for gamishing 



Molhaci- 

• Boil milk in a pot. 

° Add cordamams, potatoes, and sugar; cook ti II thick and 
we!l-mixed. 

• Remove from flame and add dried millc, condensed milk, 
almands and pistachias and maroughly mix. 

• Remove Kheer in an earthenware container and gamish with 
almands, pistachias and silver leaves; serve. 
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Grispy Chow Mien 

Ingredients: 

Egg noodles (bailed) 
Cnicken breaste (finely cut) 
Onion (chopped) 
Capsicum 

Caabage {finely cut) 
Soya sauce 

CornBour (made into paste wilh woter) 
Garlic (chopped) 
Ginger (chopped) 
Bbck peppercoms (crushed) 
Chinese salt 
Chicken stoek 
Spring onions (thickly cut) 
Salt 
Oil 

Lettuce (finely cut) 

Method: 

• Heat oil in a wok and fry Vi noodles; remove. 

• Layer a serving dish first wilh boiled noodles, then fried 
noodles. 

• Decorate edges of dish with letttroe. 

• Heat oil in a pot and cook chicken fbr few minutes; add 
gadic, ginger ond omons ond fry for 3 minutes. 
Add all ingredients except cornBour and cook for few 
minutes. 

Ackl a>rnf)our. aroduolly ond cook till ihick; pour over 
nooaWand serve. 



2 cups 
300 groms 
1 
1 

Y2 cup 
3tbsp 
2tbsp 

3 cloves 
1 -inch piece 

1 tsp 

v*tsp 

2 cups 

3 stalks 
to taste 

4 tbsp + for frying 
fbr decoration 
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Maharaja Kebabs 

Ingredients: 

Beef mince (bailed) 
Cottage cheese (grated) 
Ginger/garlic (chapped) 
Onian (chapped) 
Black peppercoms (crushed) 
Red chillies (crushed) 
Cumin seeds (crushed) 
Coriander seeds (crushed) 

E gg s 

Cumin pawder 

Green chiilies (chopped)* 

Fresh coriander 

Salt 

Oil 

Lettuce, tomata, leman (cubed) 



300 grams 
200 grams 
1 tbsp 
1 

y&hp 

1 tbsp 
tetsp 

«/2tsp 

2 

1 tep 
5 

V? bunch 
to taste 
far frying 
for decoratian 



Method: 

Mix ane egg and alt ather ingredients in a bowl and make 
kebabs. 

Beat egg and coat kebabs with it. 

Heat ail in a trying pan and fry kebabs galden fram both 

sides. 

Decarate serving dish with lettuce, tomato and lemon and 
place kebabs in dish; serve. 
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Afghani Boti 



Ingredients: 

Muttor» pieces {boneless) 
Mutton rat 

Black pepperconns (crushed) 
Garlic paste 
Raw papoyo paste 
Cinrraman powder 
Salt 
Oi! 



Vbkg 

250 grams 
1 tsp 
1 tbsp 

1 /2 OJp 
'/2tsp 

ra taste 
2tbsp 



Cucumber, tomato (cut into raunds) lettuce for decoration 



Methocl : 

• Cube fat. Mix all ingredients in a bowi ond keep oside for 2 
hours. 

• Pierce 3 pieces mutton, one piece fat and 3 muHon pieces on 
a skewer. Grill over charcoals or bake in oven and dish out. 

• Prepare more slcewers in the same way. 

• Decorate serwig dish with cucumber, tomato and lettuce; 
place skewersan top and serve. 
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Cashew nutSoya Dipping Sauce 




Ingredienis: 

Cashew nuts (powdered) 

Sova sauce 

White vinegar 

Ginger paste 

Spring anions {f»nely cut) 

Red cmlli paste 

CamAour {made into paste with woter) 

Salt 

Oil 

Lettuce leove 



W cup 
1 cup, 
Vz cup 

1 tbsp 
3 stalks 

2 tbsp 
1 tbsp 
totdste 
2tbsp 

for decoratian 



AAethod : 

• Heat ail in a saucepan and fry ginger. 

• Add cashews, soya sauce, vinegar, red chilli paste and sait 
and cook for (ew minutes. 

• Add spring onians and cook For few mare minutes; odd 
comRaur graduolly and remove in bowf when thkk. 

• Decorate sauce with lettuce and serve. 
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Saffron Jalebss 

Ingredients: 

Refined flour (sieved) 

Sugar 

Water 

Orange food colaur 

Yeasl 

5affron 

Screwpine 

Fresh milk 

Oil 

Silver leaves 




1 kg + l&tsp 
4 cups 
1 pinch 
1 tbsp 
1 pinch 
few draps 
as recjuired 
for kying 
fbr gamishing 



O 



Method : 

Cook water, sugar and screwpine in a pot Hll sticky; keep 
aside. 

Mix sugar and yeast in lukewarm water and keep aside to 
sweil. 

Mix yeast and all ather ingredients in a bowl and keep 
aside for 2 haurs; whip mixture fill sticky. 
Fili inta a piping bag; heat ail in a wok and pipe preteel- 
shaped jalebis in ail. 

When jalebis tum galden remove and immerse into sugar 

syrup; dish out after a little while. 

Garriish jalebis wim silver leaves and serve. 
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Green Chilli Minee 



Ingredients: 

Beef mince 
Yogurt 

Turmeric powder 
Cumin seeds 
Onians (Rnely cu\] 
Green chillres [finefy cuf) 
Onion (cut into 1 -inch pieces) 
Gorlk (chopped) 
Umon juice 
Wotar 

Fresh coriander (chopped) 

Salt 

Oil 

Cucumber 



Vi cup 
Va tsp 

3 

10 

1 

1 hp 

Mhp 

2 cups 
3fbsp 
1 tsp 
W cup 

for decaratian 



Metbod: 

Mix yogurt, lurmeric, cumin and salt in mince. 

Heat ail in a pot and fry Rnely cut anions golden; add 

mince ond fry. 

Add water and cook with lid on fbr 1 5 minutes. 

Add chillies, anion and garlic and coak till dry; add leman 

j iiice; ond fresh corionder. 

Dishiout and decorate dish with cucumber; serve. 
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Nawabi Tikiyaan 



Ingredlents 

BeeF mince 

Raw papaya paste 

Ginger/garlic paste 

Green cardamam pawder 

Chickpeas (roastea and pawdered) 

Red cnilli powder 

Hot spices powder 

Salt 

Clarified butter 

lettuce, tamato, cucumber 



V2kg 

2 tbsp 

3 tsp 
y h tsp 
3 tbsp 
1 tsp 

1 tsp 
1 tsp 
for rrying 
lor decoraHon 



AAethod: 

• Mix all ingredients in mince and grind in a chapper. 

• Remave in a bawl and refrigerate lor 2 haurs; make medium 
size cutiets. 

• Heat clarified butter in a frying pan and fry cutiets golden 
fram bolh sides; dish aut. 

• Decarate dish with lettuce, tomata and cucumber; serve. 
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paghetti PizzaiIo 



Ingreciients: 




Beef mince 


250 grams 


Spaghetti (boiled) 


3 cups 


Tamoto (can ned) 


1 


Tamato puree 


1 tbsp 


Mtxed herbs 


1 fcp 


Red chillies (crushed) 


1 tsp 


Black peppercarns (crushed) 


'/2 tsp 


Garlic (chapped) 


1 tsp 


Parmesan cneese 


1 tbsp 


Parsley (chapped) 


1 tbsp 


Capsicums (cubed) 


1 cup 


Mushrooms (Rnelycut) 


3 


Onians (nWy cut) 


1 cup 


Salt 


1 tsp 


Oil 


2tbsp 


Method : 





Heat ail in a pot and fry garlic and anians gaJden. 
Add mlnce and fry; add nerbs, red chillies, pepper, tomato 
and tomato puree; cookwith lid an till mince is tender. 
Add remaining ingredients and dish ou». 
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Palalei 



Ingredients; 

Chickpeas (soaked) 

Presh coriander (chopped} 

GaHic (chopped) 

Cumin seeds 

Baking soda 

Red chillies (crushed} 

Salt 

Oil ' ■ 



250 grams 
3tbsp 
1 Isp 
1 tsp 
tttep 
1 tep 
1 tsp 
for frying 



Method : 

Finely blend chickpeas in a blender and remave in a bowl. 
Add remaining ingredients; hear ail in a wak and fry small, 
golden durnplings; remove on absorbent paper. 
Serve hot. 
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No-Sake Peanul Butter Twix Pie 
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Ingredients: 

Biscuit crumbs 

Sutter (meltedj 

Cream cheese 

Peanut butter (smooth) 

fcing sugar 

Vani!la essence 

Chocolate (melted) 

Frosh cream (cold, whipped) 

Chocalate chips, cream 



2cups 
6tbsp 
200 grams 
1 cup 
Yi cup 

1 tsp 
Vi cup. 

2 Va cups 

For gamishing 



<: 
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Method : 

Mix butter in biscuit crumbs and set in pie dish; relrigercrte. 
Beat cheese wlth an electric beater; oaa peonut butter, sugar and 
essence; beat again. 

Add 1 Vn cups cream, mixing with a spoon; spread an top of 
biscuit bose and refrigerute tor 5 haurs. 
Mix remaining cream in melted chocokite and pour an tap, 
Gamish pie with chocolate chips and cream arid serve. 
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Potato Ssslad 

Ingredients: 

Pototoes 
Gorlic 

Tomato (chopped) 
Block peppercorns (crustted) 
Mustard seeds 
Lemon juice 

Spring onions (chopped) 
Salt 

Oltve oil 



1 clove 
1 

1 pinch 

2tep 

Va cup 

V2 cup + for 

gamishing 

to taste 

2tbsp 



Method: 

Boil potatoes in o pot; odd salt and leave an dum. 

Peel potatoes ond cut into smoll pieoss. 

Mfx oll remaining ingredients in o bowl ond put on top of 

pototoes* 

Gamish with spring anions ond serve. 
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Ingredients: 

Chops 
Patatoes 

(peeied and cut lengthwise into 4) 
Raw papctya paste 
Brown sugar 
Saya sauce 
While vinegar 
Red chillies (crushed) 
Red chilli powder 
Garlic (chopped) 
Ginger (chapped) 
Tamato lcetcnup 
Water 
Sdt 
Oil 

Red chutney 

Method: 

Marinate chaps with papaya; keep aside. 
Cook all remaining ingredienls in a saucepan till thick; leave 
some masala aside and coat chaps with remaining masala. 
Coak in a pot on low Aarne with lid an, till chops are 
semi cooked. 

Brush remaining masala an chops; acld patotoes and cook 
completely tender; dish out. 
• Serve chaps accompanied by red chutney. 



J /2kg 
2 

2tbsp 
2ibsp 
1 tbsp 
1 tbsp 
1 tsp 
1 tsp 

1 tsp 

2 tbsp 
Vfe cup 
Va cup 

V2tsp 

4tbs 

as accompaniment 
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Tawa Boii 



Ingredients: 

Chicken pieces 

Onian (nnely cut) 

Capsicum (cubed small) 

Tomatoes (cubed small) 

While vinegar 

Yogurt 

Mayonnoise 

Garlic (chopped) 

Green chillies (cut lengthwise) 

Red chilli powder 

Hot spices powder 

Turmeric powder 

Oregono 

Solt 

Oil 



1 
1 

2 

2 tbsp 
Va cup 
2tbsp 
2 cloves 
6 

2tbsp 
1 tsp 
Va tsp 
1 fsp 
1 tsp 
4tbsp 



Method: 

Marinote chicken with oil, v'inegor, yogurt, mayonnaise, 
gorlic, hat spices, hirmeric, aregono, red chillies and salt and 
keep oslde fcr ] A haur. 

Cook in o pol with green chillies an medium Harne till chicken 
is tender. 

Add capsicum, onion ond tomatoes ond leave on dum- 
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$ Chicken Masala Curn/ 
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Ingredients: 

Chicken pieces (boneless) 
Woter 

Onions (firraly cur) 
Cloves 

Tamotoes (chopped) 
Cinnomon 
Ginger (chopped) 
Bfock peppercoms (crushed) 
Gorlic (crtopped) 
Green chillies (finely cut) 
Red chitlies (crushed) 
HoJ spkes powder 
Corionder powder 
Salt 

Clorified butter 

Fresh corionder, tomoto (ciiopped) 

Method: 

Cook chicken, cloves, pepper, cinnamon, garhc, red chillies, 
onions, ginger, woter ond salt in a pot on low Rome till dry. 
Add cloriRed bulter, tomoto and green chillies ond fry; cook 
till chicken is tender. Add corianaer ond hot spcces powder 
ond leove on dum. 

Sprinkle fnesh corionder ond tomatoes ond serve. 



1 kg 
2cups 
2 

6 
3 

2 sticks 
1 tbsp 
Vi tsp 

1 tsp 
10 

1 tbsp 
1 tsp 
1 tsp 
to toste 
'/2 cup 

lor gomishing 
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Chicken Jalfrezi 



Ingredients; 

Chicken pteces (baneless) 

Onian [trndy cut) 

GaH ic (chapped) 

Green chtllies (cut lengrhwise) 

Curry pawder 

Tamato (blended) 

Ginger (chapped) 

Capsicum |rWiy cut) 

Salt 

Yegetable ail 



m 



1 kg 
l 

2 cloves 
4 

2tep 
1 

1 tsp 
1 

1 tsp 
4tbs 




Method : 

Heat ail in a pot and fry anian, garlk and chillies till anian are 
golden. 

Add curry powder, iomata, chicken and salt and cook till 

chicken changes calaur. 

Add ginger and capsicum and lecwe an dum. 
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Baked Chicken Bressts 

Ingredients: 

Chicken breasts 

Black peppercoms (crushed) 

GaHic paste 

Paprika powder 

Lemon juice 

Chilli sauce 

Oregano 

Salr 

BuHer (melted| 

Fresh coriander, lettuce, tomata 



2 

1 tsp 

2tep 

1 tsp 

4tbsp 

4 tbsp 

1 tsp 

Vi tsp 

50 grams 

for decoratian 



Method: 

Marinate chicken with all ingredients and keep aside Jbr 1 
hour. 

Place chicken breasts with masala in an aven dish; bake »n 
pre-heated oven al 180° C for Vt haur; remove in a serving 
dish. 

Decorate with cariander, lettuce and tomato; serve. 
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Ingredients: 



I 



GriHecl Katta Kebaljs 



Chicken pieces (boneless) 
Ga rlic 

# Onians (finely cuf) 

* Olives 
Parsley (chopped) 
Coriander powder 
Hat spices powder 
White pepper (crushed) 
Ginger (chappedj 

/^Cumin seeds 

Blaclc pepper powder 
$offron 
II Salt 

I. on 

Lettuce, tomcrio (cut into rounds) 



4 cloves 

3 

10 

Vi bunch 
1 tsp 
1 tsp 
1 tsp 
1 tsp 

y% tsp 

tetsp 

V$ttep 
1 tsp 
1 cup 

for decoration 



Msthod: 
" Chap all ingredients in a chapper. 

" Soak wooden skewers in water for Vi hour. Take Itttle chapped 
chicken on palm and make meatballs, Pierce skewer in the 
mearball and shape into lang kebab. Repeat process to moke 

Cmare skewers and rerrigerate. 
Heat aii in a frying pan and fry kebabs from oll sides; dish 
aut. 

Decorate serving dish with bttuce and tomato and serve. 
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Shrsclded MmalB Chieken 



(ngreclmrtte: 

Chicken (boiled and shredded) 

Mushrooms (finely cut) 

Brown sugar 

Gariic (chopped) 

Rosemary 

Oregana 

Leman juice 

Soya sauce 

Bfack peppercorns (crushed) 
Cabbage (Rnely cut) 
Fresh coriander (chapped) 
Salt 
Butter 

Lemon (cut ink> rounds) 



- 




UJ 
UJ 
UJ 



p 



1 cup 

1 ibsp 

2tsp 

1 tsp 

1 tep 

V& cup 

3»bsp 

%tap 

1 cup 

2»bsp 

!4tsp 

50 grams 

for garnishing 



! 

j 



Melhod: 

Marinate chicken wim butter, aarlic, rosemary, aregano, 

pepper and salt and keep asiae fbr hour. 

Cook in a potwith remaining ingredients for few minutes with 

lidon. 

Dish aut chicken and gamish with lemon; serve. 
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Ingredienis: 

Mutton pieces 
Rice (boiled) 

Whale black peppercoms 
Cumin seeds 

Eggplant (hnely cut lengthwise) 

Patataes (fried and cut inta raunds) 

Fresh cariander 

Hat spices powder 

Garlic 

Ginger 

Water 

Salt 

Olive ail 

Fresh cariander (chopped) 



1 kg 
1 kg 

1 Isp 
1 tsp 
1 
4 

Vz bunch 
2tsp 
6 cloves 
1-inch piece 
4 cups 
1 Vi !sp 
4 tbsp 

for sprinkling 



o 



Method: 

Mix ginger, garlic and salt in muWan and bail till tender. 
Remove mutton; strain hSe stack and set assde. 
Heat ail in a pot and fry mutton galden; remove. Bring to boil 
stock, black pepper, cumin, hot spices and salt in same poh 
Add rice and coak till dry, 

Loyer Pyrex dfsh wim rice; ploce muttan, potatoes and 
eggplants an tap and bake in a pre-heated oven at 1 80°C for 
V5j bour; remove. 

Sprmkle corionder an Maglaba and serve. 
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Tangy Potato Ctir n/ 

Snctredtents: 

Potatoes (peeled and cubed) 
Yogurt 

Tamatoes (blended) 
Red chillies (crushed) 
Sugor 

White vinegar 

Mustord seeds 

Onion seeds 

Fennei seeds 

Hot spices powder 

Garlic (chopped) 

Ginger (chopped) 

Woter 

Solt 

Oil 

Green chillies (thickly cut) 
Tomatoes 



250 grams 
250 grams 
2fcp 
1 tbsp 
4fbsp 
1 tsp 
1 tsp 
1 tsp 
T tsp 
2tsp 
1 Ibsp 
Vz cup 
1 tsp 
Vz cup 

for sprinkling 
for decoration 



W 1 




♦ Whip yogurt wilh sugor, water ond oil. 

• Cook in o pot stirring continuously till oil separates. 

• Add tamotoes, red chillies, Vz vinegar, mustord seeds, omon 
seeds, tennelj.gorlic, hot spices ond salt ond fry. 

» Add ginger, remoining vinegor and potatoes ond cook till 
. teridĕr. Dish out; sprinkle green chillies on top. 

* Djecoratĕ dish wiih tamotoes and serve. 
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Bottle-gourd Lentils 

Ingredients: 

Bottie gourd (cut smoll) 
Grom TenHls (boiled) 
Onians [finety cut) 
Ginger (finely cut] 
GarTic (chopped) 
Red chillies (crushedj 
Fresh corionder (chopped) 
Cumtn seeds (roasted) 
Lemon juice 
Red raod colouring 
Yogurt (whipped) 
Salt 
Oil 

Bottie gourd slices 

(cut into raunds ond fried) 

Ginger 



1 

2 cups 
1 cup 

1 -inch piece 
4 cloves 

1 tbsp 

2 tbsp 
1 tbsp 
V6cup 
Vfetsp 
Vi cup 
totaste 
Vftcup 

for bose 

for gornishing 



Method: 

• Blend garlic, ginger. cumin, red chillies, lemon juice ond lood 
colouring in o blencter fo make chutney. 

• Heatoil in o potand rry chumey» 

» Add yogurt ond fry fbr few minutes; add onians, lentils, bottie 
gourd, corionder and salt ond cook wim lid an till tender. 

• wrpnge. bottte gourd pieces in a dish; ploce lentils on top; 
gbrnisb with hnery cut ginger and serve. 
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Caramel Apple Tari 

Ingredienis: 

Refined nour (sieved) 
BuHer [meJted] 
Baking powder 
Egg vafk 
Vanillo essence 
lcing sugar 
Fre$h cream 

Fresh milk |cold) 

Apples (peeled and cut small) 

Almands, pistachios (finely cuf) 



1 '/2 cups 
2tfesp 
Vz tsp 
1 

Vi fsp 
2tbsp 
'/2 cup + for 
gamishing 
cups 

2 

2tbsp 



Method: 

Mix Aour, baking powderand butter in a bowi and crumble 
with fingers. 

Add egg yofk, sugar, essence and milk and knead inla dough; 
place in a bowl. 

Cover with plastic and refrigeraie. 

Rolf out into disc and set in a tart pan; bake in a pre-heated 

oven for 20 minutes ai 1 80 a C and remove. 

Meft sugar in a saucepan and fry aolden. 

Add cream and ttioroughly mix; wnen tart shell cools, pour in 

sugar syrup. 

Layer wim apples and sprinkle aJmonds; bake in a pre-heated 

oyen at 1 8(rC ior 5 minutes: remove. 

Refrjgerate; gdrhtsh Cream Apple Tart wirh cream and serve. 
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Carrot and Goconut HaEwa 



Ingredients: 

Carrots (grated| 
Coconut poste 
Cardamam powder 
Dried milk 
Sugar 
Butter 

Dried fruits r sterling silver leaves 



1 cup 
V2tep 
2cups 
1 cup 
2tbsp 
for garni 



lishing 



Method: 

Heat butter in wa k and cook carrots, cardamom and cocanut 
till dry. 

Add sugar and further cook; add milk and maraughry fry lor 
1 0 minutes. 

Dish aut and gamish wrm almands, pistachios and silver 
leaves; serve. 
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Cold Pasta SaSad 

Ingredients: 

Pasta (boiled) 2 cups 

Cucumber (cubed) 1 

Onian (fineJy cul) \ 

Cherry tomatoes 6 

Black ali'ves V& cup 

Dressing Ingredienis: 

Lemon juice 1 tbsp 

Black peppercoms (crushed) Vi tsp 

Garlic (chapped) 2 cbves 

Sugar 1 ptnch 

Safr Va tsp 

Oiiveail 1 cup 

Method: 

Mix all dressing ingredients in a bowl. 

Mix salad ingredients and dressing in a big bowl and 

refrigerate fiar 2 haurs. 

Serve cold, 
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Green Dum Chicken 



Ingredients: 

Chicksn pieces (boneless) 

Fresh cariander 

Mint leaves 

Spinach leaves 

Red chiili powder 

Lemon juice 

Yogurt 

Fresh cream 

Ginger/gaHic paste 

Hot sptces powaW 

Salt 

Oil 

Fresh cariander leaves 
Mint chutney 



Ikg , 
1 bunch 
1 bunch 
12 
2tsp 
3ibsp 
% cup 

Vl CUp 

lOtbsp 

1 tbsp 

to laste 

as reauired 

for sprinkling 

as accompaniment 



Method: 

• Blend coriander, mint and spinach with litiJe water, 

• Marinate chicken with blended ma&ala, red chillies, 
lemon jutce and sah and keep aside for Vi haur. 

• Add remaining ingredients exceptail and keep aside 
for a little while. 

• Pierce chicken an wooden skewers and grill aver coals, 
applying ail intermittently. 

■ Sprinkle coriander on Green Dum Chicken and serve 
witfi chutney. 
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Kerala Mutton 

Ingredients: 

Mutton pieces 

Cumin seeds 

Corionder seeds 

WhoJe dried red chillies 

Penugreek seeds, mustord seeds 

Red chiili powder 

Cinnomon 

Green cardomoms, cloves 
Bay feaves, onions (fine!y cut) 
Desiccated coconut 
Poppy seeds 
Block peppercorns 
Ginger (chopped) 
GorTic (chopped) 

Curry leoves, green chillies (chopped) 

Tgrmeric powder 

Tomoloes (Pmely cul) 

Salt 

Oil 

Fresh corionder 



1 kg 
1 tsp 

1 tbsp 
5 

Vi tsp each 

y2tsp 

2 sricks 
6 each 
2 each 
% cup 
2tbsp 
12 

2-inch piece 
1 5 cloves 
10 ecsch 
1 tsp 
3 

totaste 
Yt cup 

for spnnkling 



Melhod: 

• Heat oil in o pot ond fry cumin, corionder, red chillies, 
fenugreek seeds, cinnomon, cardomoms, cloves ond bay 
leaves; odd coconut, poppy seeds, ortd pepper ond cook ti 
coconut chonges colour. Remove. 

" Allowto cool ond grind. 

■ Grind ginaer, gorlic ond green chillies seporolely. 

• In same po\ fry mustard seeds ond curry leaves; odd 
onions. 

• W/heh pn+ons turn brown, odd muHon, green chiHi paste 
ond remomihg ingredients ond fry Hll oil separotes. Add 1 
cup woter ond cook with lid on. 

• Vyhen muttpn is tender odd coconut ond leave on dum. 

• SprinMe fresh carianderond serve. 
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O GaSce Rusks 
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Ingredients: 

ReRned flour (sieved) 
Baking powder 

Eggs 

lcing sugar 
Vanilla essence 
Orange food calaur 

Salt 

Burter 



1 cup 
1 hp 
3 

% cup 
1 tsp 

fewdraps 
1 pinch 
*Vi cup 



C 

o 



Method : 

Beot butter, lood colour, ond sugor with on electric bealer; add 
eggs and whip. 

Add rlaur, baking pawder, essence ond salt ond mix with o 
spoon. 

Brush oil on o 7X1 1 cake mould ond pour batter; bake in o 
pre-heated oven at 1 BG°C for 20 minutes; remove from mould 
when cooled and cut into thin pieces with o shorp knife. 
Ploce in a boking troy and boke at 1 50°C for 1 5 minutes or ti[J 
golden. Cool an a wire rack; &erve 
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Dry Fruit Kulli 



Ingredients: 

Whole dried milk 
Canclensed milk 
Evaporated milk 
Fresh cream 
Screwplne 
Breod 

Pistachios (chopped) 



Vi cup 
400 grams 
450 grams 
1 Vi cups 

1 tsp 

2 slices 

2 Hbsp + for decaration 



Method: 

• Mix all ingredients in a bowl and beat wilh an electric 
beater. 

• F(\\ in kulfi moulds and freeze. 

• When tharoughly frozen, remove from moulds and gamish 
with pistachias; serve. 
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Prawns with Lemon Butter Sauee 



Ingredients: 

Prawns 
Lemon 
Butter 

Red chillies (crushedj 

Garlic (chopped) 

Parsley 

Salt 

Oil 

Leman slkes 



1 kg 

Vl CUp 

250 grams 
1 tbsp 
1 tbsp 
1 bunch 
lotaste 
Vi cup 

far garnishing 



Method: 

• Heat ail in a wok and fry gartic galden. 

• Add prawns and salr and cook till colaur changes. 

» Cook leman juice in a soucepan rill hatf remains; remove 
fram Hame. 

» Add butter and solt and cook an law Hame. 

• Add red chill tes, parsley and prowns and dish aut; 
garnish dish with leman and serve, 
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Pickled Biryani 

Sngredienis; 

CKicken pieces 
Rice (boiled) 
Red chilli powder 
Turmeric powder 
Green cKillies 

Fresh corionder, mint leaves (finely cul| 
Yogurt 

Ginger/goHic paste 
Onions (tried) 
Tamatoes (fine!y cut) 
Ctaves, green cardamoms 
Cinnomon 
Boy leaf 

Orange food colour 
Woter 
Salt 
Oil 

Spcing ankm, capsicum, lettuce 
Tomota 

Ingredients for pickle mosalo 
Orion seeds, mustord seeds, 
Fenugreek seeds 
Cumin seeds, coriander seeds 
Bay leaf 

Mef bod : 

Coarsely grind ingredients of pickle mosalo. 
Heat otlin o pot ond fry ck>ves, boy leaf, cordomoms 
ond cinnamon; odd yogurt, tomcrtdes and anions ond rry 
for few minutes. 

Add chicken, water, red chillies, turmeric ond salt; cook 
till cKicken is tender ond dry. 
Add pickle mosalo, corionder, mintond green chillies 
arid try far W minutes. 

Layer rice in o pot; odd loyer af chicken ond tood catour 
ory.leawondum. 

Dsoorate serving dish witK spring anians, capsicum, 
lamata ond lettuce. DisK out biryani in i! ona serve. 



1 tsp 
1 tsp 
6 

4 tbspeoch 
1 cup 

1 ibip 
3 A cup 
3 

4 each 

2 slicks 
1 

pinch 
1 cup 
to toste 
l A cup 

for decoratian 



Va tsp eacK 
'/^tsp 

1 tbsp each 

'/2 
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.^&w »^L^if ^ir^r^uff4 & ^^^i>*^*^ <=- 1 s £f**±* ^** 

tOwiLjSfij*^«it-vi^^x J^^-^^uCu^^iA^^t/ £-ii?lyJif ^«ujf , J/V 

^^offi>*Clw^!^C5f-i»<»i tAA^£^^WiJJi!^i£« &L£ffifMiE£c-&f 

M*jt$.c*fif*£\jfcif ±\r<^f\.\ZU**&t r .fti\SLti&L **i%jb4jikt\jft&fa 

M^j^^-PniHr^w;^ f*Lff'ifLfl4i#&>v i ±fgji J3vfert*>u&ii> j^uSl^^S^^ 

^tJ^it^^^ki^i ^fcftf<Lfj?\&i i t r \jtc,*\ l *ff t &b*i'*^&ii^*&kfi S&nrtJ^S^A&jL&i.^ 

fc^ljtkJ>&'4 l f , fo-Gr$f fifi*rffa»&d*v*4Hi£Z-$> ^J^^^l^-^LrrJ^O^ ^ ^LrS^ /L 

\i>a\z&te)^$f&\f\f\jic-A jrtjfau*{J f Jid:4'>f.z\ t ^i / S r t^.SK*/^ r \\(ji^\^J^fi Sr fh rt jALi^. J c.i.^Lf s m,k3S 
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AiB^^/gU^.^!-/^ 
1 XiJ^ t o^^liiijL^tAy-/f-A 

^i- ^^l^^U^6lJ | ^<-/?/te 

&x\t&^&J(&jPtb\z-^fat£/f 

\^L*Jit*^j^^ ff Si«Jvk^/tiJi/ 
^J^J^Sj^^a^SJ/h iV i^5C- »^ »( 

'^j\iLs^^»i>jJ!^^^\fMi 
JjJ//u^xJ^/JXfc-. &r. iAi^i 

£\f-<r-£% ^ff^£i>\J/^ <£\ 

4- uff J^f fe'-wff tf ifo?&-c. &st\£<j/n 
S^Sig&^r-^Jt^&dS^},^ 
<\/%i**> J#tJ!h\$fijv> \i&>iUU\£ U*>/ 

vui^^d\f^y>s^/\>^j>tt 

'Aj./ f /•=- f$jfii*>J\J\ Si/u/iTBiij: 
c-htot-MA^iPh&tiPd^S- ifaf« 
c^WjjJm/*!^) 100% 

c-u^^clld'''^^^t :i,^ if' ^:! -'f•■l' ,| i^u? 



s-^SJ^-^-^i^J^^^-^nS^t \j£\J^J l ii/e.jtffi r i£\i.L.\iJ#j< 4.ttfl^/*^b)\j£jiif^ttJ^ttt&^'ii s r ]rHa\J^iiA>\St>j\j\c-. / SJ/Jt\t\ 



.t^t^SJ^rttAi)^ 







m5ll 4t^gll 59 4B45704 Mob - 03fl0^5jp 9 ^? H K ^^ 






J^*J!fJt J?tf £.Jq ^ci^ 

ji^i\f'^L. \£lj>L-Y4-x utj. j?J*& -Jj^J- /Us 

C^i t i\k^^^^u^f^0^^t s L.^i i ^Jj^J r ^ 
&S^fffiJ m b.\f£z^o**^ 

-\ff<z- JALULji^^wT «jt 

~JjSi^2uV^0^f^J.f/^^^^U^ 

*J*ftd^jbljf£&dj\&Jj*U&^ 



s- iil^-4f ^ T^lrt/i- \fCjjAj^<^f^. j^u t/Lurt^r 
ttf ^Ob teJ hL^^^ru^A^Ui^j^^ 

J$\f£LX r-f-£fi* j^Tirji>Ai£^^ 



81 - MASALA KIDS 




-^&jff^L^»^ 

4 Ja L jO-<z- t\k*jhs^i/fr*s.>Lt>L jt^-J teis 

. Jl>j/ ^L £->(<£ ijUij!±\fjsJ<j£L.}02<£- t//j/ f / 

-L\£\*#$ibjdL\fLff^ 
/*jL.s e iffi\.J\,Lf ! ^\^ 



^Mj&^M/^^M^ 

tfWjbJf\ <fj.'fec- \}/L ctiy Jlrl ft|//i_ 

/J^iifttfj£-i^^^ 



s- 





J>'/fd^SJff 25iujJJ*>\'4£jjj>\&>2-£ L&JtS/ 
& ti->; &ijt ii-^-t*^ W^J &±t£-£ Sjf 

-ug- £- *sjP\J. \.ff**\£'A& J&J9hf£-j&l£. jit 

-£-.j£"tjtL.fj1> 

L ^^f^/^\7\^yf^ iuj. >'> tS*if 

Jj^J^&~J-L.^fjj\/Jj\^ 

jZjA i K&lJi^jAmJiJiS^C^LtS^ %hwX*u. 
. -j*jM^\J2L LLfj*>f(jAutL. «u£\?*J&j>\j]tjjf/ 



^ ( r **U'Lijr2-jfjfs ^LJf{/.\$j\st.jjrf f f 
JiSfjjs\L tf\&ffJ*h&'&> \£sf 

Jt fy^a^njt^- ixu'* J &friilJ^fxifjttfj!>£ 

^&>- t ^j>/Mte£&\pJ\iJf* 
iJ.ff\J\ L J^iL^ \%)*JrfL.\fiS'^}j9n&£ijt\*ffy t 

6L.fj!$ijtJ\j?fyhtx *f\?iifs <=- ^ 

*>&-Lijh*J\£j*J£Jiji2-ffS**^ 
-ijtLr.^ij^ rif/jkUjM>J/K~utfrL- jf-uj 



w 






PhD, D.D, MDH, NMD, MD -£/* BUMS^l 



^iMJ^^M^^^^ r4-^-r^^^W^^ ./ti!)^i^^(^^V^r(J 

1 - -s^&^dtij^^^ 



S.$J^/t^^JS-M<S ^to^M++6rf^0UhfX ^^j^^ 
&>£TcC&j^&iJi£± ! &J ! l feirrV v l ^j^^ĕt^/^-h^iJjiW' i„rf,r)o$^fa},22KGj:.i.Jti,W?*> 
Rs. BSOO^/lTPemale Baun^cr^ /^t/^ij^A^ j/rbYup^Cr^^r-t? .msO_/)^r'*^21KG,W(*J 



' 1 1 H§C&e>1 0O3O&21 j^W* 




♦ 4 



( Jlr-22J*jQ&£jV>( Jl>'--0(£(£jtX Ju 1 B_j._" ^j_AJ>v4^-^# Jt/^i^r HSKG^» 

Health & Beauty Clinic 






Help Line 0333-2151933 E-mail: askariherballab@gmaU.com Facebook/PrASKARI 



INICS: Islama bad 0305 -2799901, Lahore Old City Pani Wala Taiab 0312-3419070 
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